
Sustainability



GREEN KEY

Use Green Key as a guidance- this is 
one of the many-but is the most well 
known- Marriott UK has chosen this 
accreditation.



Cut Carbon Emissions 
• CHP – Combined Heat & Power 

• It allows us to save 30%-40% in electricity cost and produce 
heat for hot water

• Voltage Optimization – 240 V to 230 V. When electricity 
passes through the Voltage Optimizer, the supply voltage 
will be reduced to required amount.

• Cheetah – Demand Control Kitchen Ventilation System for 
commercial kitchens, can reduce energy costs by up to 80%.



• Pumps – controlling the speed of the pump to 
ultimately reduce energy

• Free Cooling – when temperature is below 14 °C 
outside, fresh air is gathered from outside to 
redistribute inside the building for cooling.

• UV Film – reduces the amount of heat and light 
entering the building by rejecting up to 86% of total 
solar energy radiation. Up to 30% energy savings.

• TRIAD – the top three half-hourly peaks of national 
energy demand across the grid, we switch off any 
unnecessary appliances during

• Nov-Feb

•  TRIAD peaks to reduce our overall energy cost.

• Airhandling- 11.30-13.30 and 14.00-16.00 
bedrooms/lobby

• And large equipments-ovens-washing machines



What Gets Measured, Gets 
Done

• Daily meter readings

• We installed 23 meters in order to monitor properly our electrical load 
(EPT)

• Analyze timings to monitor when we use more energy 

• Share in daily brief daily how we are doing energy usage vs. budget

• BMS – program in advance all meeting rooms air conditioning /daily 
changes according to how busy Conference & Banqueting is.

• Night Owl – Night Team ensures lights are switched off if rooms are not 
in use



Our Green 
House 
• The Green House has been fully 
stocked with herbs and vegetables 
that can be used in our dishes or 
dried for future use.



The Windmill & Mushroom 
House

We are proud to power our iconic LED signage using a 
hybrid windmill-solar power system connected to a 

series of batteries and inverters. This innovative 
setup significantly reduces daily electricity 

consumption and cuts approximately 12 tons of CO2 
emissions annually.

In another creative sustainability effort, our 
Engineering team transformed a former storage room 

into a thriving mushroom house.

Mushroom house photo here



ENERGY/LIGHTING

• Ban halogen - Led lights 
nowadays much more efficient -vs 
newer led light 

• Corridor lights – we installed 780 
modified LED lightings from 20 W 
to 2.7 W – ROI 5 months (32K 
savings a year)

• Motion detector in rooms for the 
air conditioning units

• Sensors : Outdoor 
lighting/carpark, low traffic areas 
like staircases/storerooms

•  make plan which light to use- 

• solar panels (ROI improved -<5 
years)
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Hydroponic 
System



Food Waste AI 
Management System
• In 2024, Marriott UK has 
partnered with Winnow, an AI-
powered food waste management 
system, to support its commitment 
to reducing food waste by 50% by 
2025. Winnow uses smart scales 
and computer vision to track food 
waste in real time.



A la Carte Breakfast in Carluccios

In 2023, Carluccio’s introduced a la carte 
breakfast options as part of our ongoing 

commitment to reducing food waste. This 
change allows us to better tailor portions to 
individual preferences, helping us minimize 

excess while continuing to deliver the quality 
and freshness our guests expect.



Waste is not waste 
until we waste it
• Coffee grounds are great for your garden. On quieter 

days, we get together and mix coffee grounds with egg 
shells and the cardboard from the egg trays and make 
garden boosters to water your plants with.

• We use the stem from lettuce and celery to re-grow them 
and they are later planted in the green house.

• We keep the skin from vegetables and dry it to use as 
vegetable stock.

• If we have a surplus of any of these items, we have 
partnered with the local council garden where we donate 
coffee grounds and egg shells for them to use.

• We use shredded banana peel and cook it with a delicious barbecue 
sauce to get the real feel of a pulled pork bun while still getting a 
great amount of nutrients.

• By cooking passion fruit skin with sugar, you can make a delicious 
jam for your breakfast.

• After peeling the outside of the watermelon skin and using the rind 
for cooking with a variety of spices, you will not even feel the 
difference between this watermelon skin curry and a non vegan 
curry.

Cooking with waste



Green Training

The Kitchen Team created a training program that focuses on 
showing other departments around the hotel the amount of food 
waste that comes back from buffets or the waste when preparing 
for service. They also use this time to introduce them to all the 
products and other methods of re-using this waste instead of just 
throwing it out.

The Kitchen Team also invites guests to tour the back of house to 
showcase our amazing green initiatives. This happens every 
Thursday and we have received amazing feedback from the 
guests.



David Marriott’s 
visit
• Chef Anna’s innovative banana skin 
burger became such a sensation that it 
caught the attention of Mr. David 
Marriott himself. We were honoured to 
welcome him for a special visit, where he 
had the opportunity to experience the 
creativity firsthand – tasting the burger 
and even trying his hand at making it 
alongside Chef Anna.



Meat Free 
Monday
• In partnership with the Meat Free 
Monday initiative created by Paul 
McCartney and his daughters, we have 
started reducing our meat consumption 
by removing it completely from the 
menu in our staff canteen on Mondays.



Waste Management
Thanks to a proper waste segregation, we do not produce landfill waste.



Sustainable 
Transportation
• We work with We Know London to 
provide sustainable rides to guests 
from and to the airport with the new 
Jaguar I-PACE.



Water Station in Lobby

Our lobby water station offers 
a simple yet impactful way to 

enhance guest experience 
while promoting 

sustainability. It encourages 
hydration, reduces reliance on 
single-use plastic bottles, and 
adds a welcoming touch to the 

space – making it both 
environmentally conscious 

and guest-friendly.



Sustainability in 
Meeting Rooms

Meeting Rooms have write-on-walls to reduce 
the use of flipchart paper and tablecloths are 
avoided as much as possible. Old appliances are 
recycles for display.

Meetings and Conference spaces do not offer 
paper cups for coffee and the filtered water is 
served in glass reusable bottles. 

We also use bean to cup coffee machines to 
reduce waste, a fresh cup is brewed each time 
adding quality to guest experience.



BE CREATIVE IN THE LOUNGE
•  Utilize the M-Club Lounge to showcase 
food waste creativity 

• Customer Engagement – recognized as 
GreenLeaders Platinum on Trip Advisor

• Reduced food cost to the business



REDUCE PLASTIC IN THE HOTEL
•  Moved to Bulk Amenities in the bathroom reducing a considerable amount of 
waste.
•  Glass bottles in the room – hotel refilling station.
• Re-usable laundry bags 
• Coffee machines in Executive Rooms, no disposable cups only china cups
• Compostable and Biodegradable coffee pods in Executive Rooms
• Wine , Beer and soft drinks on taps in M-Club
• Water station in M-Club 
• No plastic bottles in hotel
• No vending machines in canteen- water station – coffeemachine –liquid coffee –
china cups
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Hydrofinity Washing 
Machine

The Hydrofinity washing machine is 
delivering a water consumption reduction of 
81% at our hotel.



Energy Performance Certificate - EPC
• Rewarding all our initiatives to reduce energy consumption, our EPC 
rating went from F to B. A great achievement for a 24 year old building.



Earth Hour

• We participated in Earth Hour by 
turning off the lights for one hour. In 
addition, the Heathrow team danced 
in the dark while a DJ played music, 
and both guests and associates 
joined in to celebrate the event 
togethe..



Circular Economy

• Guests leave a lot of items behind and never 
come back to claim them. We decided to set up a 
Jumble Sale for hotel associates, all funds received 
are given to Charity. All unsold items are also given 
to Charity. Items found can be clothes, shoes, 
books, bathroom products and so on.

•  

• We also donated furniture from the bedrooms 
which were sold in British Heart Foundation shops. 
We raised 83K in total.



Sustainability Website & our General Manager Ron Vos 
featured in Business Travel website

Eco-Conscious Hospitality | London Heathrow Marriott Hotel | Marriott Bonvoy - Home page Getting to Know: Ron Vos, general manager of London Heathrow Marriott Hotel

https://www.marriott.com/en-gb/hotels/lhrhr-london-heathrow-marriott-hotel/overview/sustainability/#:~:text=Experience%20the%20pinnacle%20of%20eco-conscious%20hospitality%3B%20this%20hotel,brilliant%20energy-efficient%20architecture%2C%20zero-waste%20initiatives%2C%20and%20locally-sourced%20cuisine.?msockid=35fbc8b2682c63aa080ddd5369146204
https://www.marriott.com/en-gb/hotels/lhrhr-london-heathrow-marriott-hotel/overview/sustainability/#:~:text=Experience%20the%20pinnacle%20of%20eco-conscious%20hospitality%3B%20this%20hotel,brilliant%20energy-efficient%20architecture%2C%20zero-waste%20initiatives%2C%20and%20locally-sourced%20cuisine.?msockid=35fbc8b2682c63aa080ddd5369146204
https://www.marriott.com/en-gb/hotels/lhrhr-london-heathrow-marriott-hotel/overview/sustainability/#:~:text=Experience%20the%20pinnacle%20of%20eco-conscious%20hospitality%3B%20this%20hotel,brilliant%20energy-efficient%20architecture%2C%20zero-waste%20initiatives%2C%20and%20locally-sourced%20cuisine.?msockid=35fbc8b2682c63aa080ddd5369146204
https://www.marriott.com/en-gb/hotels/lhrhr-london-heathrow-marriott-hotel/overview/sustainability/#:~:text=Experience%20the%20pinnacle%20of%20eco-conscious%20hospitality%3B%20this%20hotel,brilliant%20energy-efficient%20architecture%2C%20zero-waste%20initiatives%2C%20and%20locally-sourced%20cuisine.?msockid=35fbc8b2682c63aa080ddd5369146204
https://www.marriott.com/en-gb/hotels/lhrhr-london-heathrow-marriott-hotel/overview/sustainability/#:~:text=Experience%20the%20pinnacle%20of%20eco-conscious%20hospitality%3B%20this%20hotel,brilliant%20energy-efficient%20architecture%2C%20zero-waste%20initiatives%2C%20and%20locally-sourced%20cuisine.?msockid=35fbc8b2682c63aa080ddd5369146204
https://travellingforbusiness.co.uk/profiled/getting-to-know-ron-vos-general-manager-of-london-heathrow-marriott-hotel/


Hospitality 
Sustainability 

Alliance
We were proud to host the latest meeting of 

the Sustainability Alliance at our property, 
providing a platform to showcase our 

impactful initiatives in environmental and 
social responsibility. As part of our 

commitment to education and innovation in 
hospitality, our hotel was also presented to 

students of Porto Business School, where we 
contributed to a class discussion as a leading 
example of sustainable practices in the hotel 

industry.



Green Awards
• Green Key since 2019

• Highest Food Waste Certification Score 
2024

• Winnow Trim Tamer Award 2024

• Waste 2 Zero 2022 for Chef Anna Pazdera

• Zero Waste to Landfill Certification 
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